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modulation of, during wheat grain 
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development (Taneja et al.) 

Periodicity of growth and starch 
deposition in developing wheat grain 
(Jenkins et al.) 718 

Peroxidase activity and isozymes, changes 
during germination of wheat (Kruger and 
LaBerge) 


Methods 

Aflatoxin detection in corn (Seitz and 
Mohr) 

Amylase activity; statistical comparison of 
several conventional methods (Jeffers and 
Rubenthaler) 

Antitryptic activity in soy products 
(Kakade et al.) 

Atomic absorption, for heavy metals in 
corn (Garcia et al.) 

Atomic absorption, for mineral 
composition of Triticale (Lorenz et al.) 


Biuret, for protein determination (Noll et 
al.) 

Calorimetric; swelling of rice grain and rice 
powder (Kanemitsu) 

Chromatographic; for preparative 
separation of wheat glutenin subunits 
(Huebner and Wall) 

Chromatography; for -nitropropionic 
acid in crude biolegical extracts 
(Moskowitz and Cayle) 

Chromatography, high-resolution liquid; 
of vitamin E isomers (Cavins and Inglett) 


Chromatography, for isolation of HRS 
and durum wheat polar lipids (Lin et al.) 


Determination of common wheat content 
in pasta products (Feillet and Kobrehel) 


Determining zein content of whole maize 
seed or isolated endosperm (Dalby) 


For preparation of glutenins from durum 
wheat (Wasik and Bushuk) 

Free fatty acids from stored wheat 
products (Mecham and Mossman) . 478 
Microscopy; of sorghum endosperm 
(Sullins and Rooney) 

Preparing a methionine-enriched plastein 
from soybean protein (Arai et al.) . 143 
Rapid ninhydrin color test for screening 
high-lysine mutants of cereal grains 
(Mertz et al.) 

Scanning electron microscopy; dextrose 
hydrolysate product (Piehl et al.) .. 209 
Scanning electron microscopy; of Triticale 
(Orth et al.) 

Soybean protein extraction with aqueous 
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2-mercaptoethanol (Nash et al.) ...220 
Use of sheeting rolls, implications in 
mechanical dough development (Kilborn 
and Tipples) 648 
X-ray fluorescence; for mineral 
composition of Triticale (Lorenz et al.) 


Microbiology 
Antifungal activity of volatile fatty acids 
(Herting and Drury) 
Of corn and dry milled corn products 
(Bothast et al.) 


Microscopy 
Fababean seed (McEwen et al.) ....750 
Influence of osmium fixation on 
observation of wheat flour lipids (Crozet 
and Guilbot) 
Opaque-2 corn endosperm (Robutti et al.) 


Scanning electron; of high- and low- 
protein barley malts (Pomeranz) .. . 545 
Scanning electron; of sorghum grain 
(Hoseney et al.) 


Milling 

Corn grits; effect on fat content (McGhee 
et al.) 

Effect of field sprouting on durum wheat 
quality (Dick et al.) 

Mineral components of barley products 
(Liu et al.) 

Studies of wheat and flour protein contents 
(Farrand) 


Minerals 
In milled barley products (Liu et al.) 


Nitrate reductase; relation to nitrogen 
fertilization of wheat (Hernandez et al.) 


Dried Japanese, I, from sound and 
damaged wheat flours (Bean et al.) 


Dried Japanese, II, effect of enzymes, salt, 
and pH on doughs (Bean et al.) 
Nutrition 


Corn germ-fortified bread (Tsen et al.) 


Digestibility of sorghum lines that differ in 
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endosperm characteristics (Sullins and 
Rooney) 
Protein and amino acids in rice, affected by 
nitrogen fertilizer (Patrick et al.) ...84 
Soybean and_ chickpea-supplemented 
Arabic bread (Hallab et al.) 


Oats; high-protein oat flour, pasting 
characteristics of (Paton) 


Ogi, manufacture of; use of high-lysine corn 
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Oilseeds (a/so see Soybeans, Fababeans, 
Chickpea, etc.) 
Mustard and rapeseed coats; chemical and 
physical studies (Vose) 


Organoleptic qualities, of white Arabic bread 
supplemented with soybean and chickpea 
flour (Hallab et al.) 


Osmium fixation, influence on microscopic 
observation of wheat flour lipids (Crozet 
and Guilbot) ........ puk aad euk sous 300 


Pasta and Pasta products 
Determination of common wheat content 
in (Feillet and Kobrehel) 
Effect of field sprouting on durum wheat 
quality (Dick et al.) 

Effect of wheat polar lipids on quality (Lin 
et al.) 3 
Factors of macaroni brownness (Kobrehel 

et al.) 
Gelatinization of starch during cooking of 
spaghetti (Marshall and Wasik) ... 146 


Pasting characteristics 
Continuous bread crumb; effect of 
ingredients on (D’Appolonia and 
MacArthur) 
Of high-protein oat flour; effect of 
chemical modification on (Paton) .. 641 


Pea_ seeds, sterol lipids isolated from 
(Miyazawa et al.) 


pH, effect on Japanese noodle dough (Bean et 


Phosphorus; dietary phytic acid and 
availability of (Ranhotra et al.) 
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Physical studies; mustard and rapeseed coats 


Phytic acid, effect on iron and phosphorus 
availability (Ranhotra et al.) 


Pigment; carotenoids of durum wheat (Lier 
and Lacroix) 


Plastein, methionine-enriched; prepared from 
soybean protein (Arai et al.) 


Polyphenoloxidase; common wheat content of 
pasta products (Feillet and Kobrehel) 


Polysaccharides, nonstarchy, from yam, 
sorghum, and millet flours; their effect on 
rheological behavior of wheat doughs 
(Hanh and Rasper) 


Potato starch, insoluble residues from acid 
treatment of (Robin et al.) 


Pressure relaxation, in yeasted dough 
(Matsumoto et al.) 


Protein and proteins 
Acid-sensitive, in soybeans (Anderson) 


Changes in amino acid composition of 
maturing Hiproly barley (Pomeranz et 
al.) 

Chemically induced high-protein wheat 
seed (Strbac et al.) 

Determining zein content of whole maize 
seed or isolated endosperm (Dalby) 


High-protein oat flour; pasting char- 
acteristics of (Paton) 
Horsebean protein, isolation and amino 
acid composition of (Patel and Johnson) 
; 693 
In modified opaque-2 corn endosperms 
(Robutti et al.) 
Rice; content affected by nitrogen fertilizer 
(Patrick et al.) 
Soybean; extraction with aqueous 2- 
mercaptoethanol (Nash et al.) 
Soybean; method for preparing a 
methionine-enriched plastein from (Arai 
et al.) 
Soybean, spun; physical and chemical 
changes during storage (Chiang and 
Sternberg) 465 
Submicroscopic structure of wheat flour 
and gluten lipoprotein components 
(Crozet et al.) 
Wheat and flour; hand-dissection of 
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individual grains (Farrand and Hinton) 


Wheat and flour; milling studies (Farrand) 
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Wheat flour; calcium and _stearoyl-2 
lactylate-binding (Fullington) 

Zein accumulation in phenotypically 
modified lines of opaque-2 maize (Dalby 
and Tsai) 


Quality control, use of Agtron in (Murthy and 
Dietz 


Rheology 
Effect of polysaccharides from yam, 
sorghum, and millet flours on rheological 
behavior of wheat doughs (Hanh and 
Rasper) 
Quality evaluation of HRS wheat by 
Alveograph (Khattak et al.) 
Stress relaxation in wheat flour doughs 
(Launay and Bure) 


Rice 
Crystallinity; influence on cross-linking 
(Islam et al.) 
High-protein; amino acids and biological 
evaluation of (Kennedy and Schelstraete) 


High-protein; milling and chemical 
composition of (Kennedy et al.) ... 435 

Grain and powder; calorimetric studies of 
swelling (Kanemitsu and Miyagawa) 


Parboiled; canning stability improved 
through cross-linking (Rutledge et al.) 


Protein and amino acid content of, affected 
by nitrogen fertilizer (Patrick et al.) . 84 


Salt, effect on Japanese dried noodle dough 
(Bean et al.) 


Shearing; stress relaxation in wheat flour 
doughs after (Launay and Bure) .... 151 


Sorghum 
Microscopic evaluation of digestibility 
(Sullins and Rooney) 
Pericarp and endosperm studies of grain 
(Hoseney et al.) 
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Soybean and Soybeans 

Acid-sensitive proteins, ultracentri- 
fugation and binding studies of 
(Anderson) 

Bread making characteristics of wheat flour 
fortified with various commercial soy 
products (Ranhotra et al.) 

Flour; for supplementation of white 
Arabic bread (Hallab et al.) 

Interactions of soy flour fractions with 
wheat flour components during 
breadmaking (Hyder et al.) 

Protein; extraction with aqueous 2- 
mercaptoethanol (Nash et al.) 

Protein; method for preparing a 
methionine-enriched plastein from (Arai 
et al.) 

Spun protein; physical and chemical 
changes during storage (Chiang and 
Sternberg) 

Trypsin inhibitor activity in(Kakade et al.) 


Starch 

Comparison of loss of birefringence with 
percent gelatinization and viscosity on 
starches from several grains (Goering et 
al.) 

Corn; incorporation of carbon-14 in starch 
granules (Shannon) 

Gelatinization, determining degree of 
(Shetty et al.) 364 

Gelatinization of, during cooking of 
spaghetti (Marshall and Wasik) 


In wheat flour; amylograph viscosity of 
during storage (Loney and Meredith) 


Insoluble particles in liquefied corn starch 
hydrolysates (Hebeda and Leach) .. 272 
Large- and small-granule, from several 
isogenic lines of barley (Goering and 
DeHaas) 

Lintnerized; acid ireatment of potato 
starch (Robin et al.) 

Product by spray crystallization of total 
dextrose hydrolysate (Piehl et al.) . 209 


Steroid, carotenoids of durum _ wheat; 
treatment of plant with CPTA 
hydrochloride (Lier and Lacroix) ... 188 


Sterols; lipids isolated from pea _ seeds 
(Miyazawa) 


Storage of grain 
Amylograph viscosities of wheat flours and 
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their starches during (Loney and 
Meredith) 

Antifungal activity of volatile fatty acids 
(Herting et al.) 

Changes in spun soy protein fibers during 
(Chiang and Sternberg) 

Wheat products; titratable acidity in water- 
saturated alcohol and petroleum ether 
extracts of (Mecham and Mossman) 


Stress relaxation, in wheat flour doughs after a 
finite period of shearing (Launay and Bure) 
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Structural studies 
Opaque-2 corn endosperm (Robutti et al.) 


Total dextrose hydrolysate, spray 
crystallization of (Piehl et al.) 

Wheat flour and gluten lipoprotein 
components (Crozet et al.) 


Sugars; unique products by spray 
crystallization of total dextrose 
hydrolysate (Piehl et al.) 


Tocopherols; high-resolution liquid 
chromatography of vitamin E isomers 
(Cavins and Inglett) 


Triticale 
Inheritance of physicochemical factors of 
glutenin (Orth et al.) 
Mineral composition (Lorenz et al.) 
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Trypsin inhibitors, in soy products (Kakade et 


Ultracentrifugation, of acid-sensitive soybean 
proteins (Anderson) 


Vitamin E isomers; high-resolution liquid 
chromatography of (Cavins and Inglett) 


Volatile fatty acids 
Antifungal activity of (Herting and Drury) 


Antifungal activity of on grains; effect of 
aqueous dilutions (Herting et al.) .. 382 


Wheat 


a-Amylases in; physical characterization 
(Tkachuk and Kruger) 

Arabinoxylanases and cellulases of 
(Schmitz et al.) 

Durum; carotenoids of, induced high 
pigment levels (Lier and Lacroix) .. 188 
Durum; effect of field sprouting on quality 
of (Dick et al.) 

Durum; isolation of polar lipids in (Lin et 
al.) 

Durum, polar lipids in; effect on quality of 
bread and pasta products (Lin et al.) 


Germination; changes in _ peroxidase 
activity and isozymes during germination 
(Kruger and LaBerge) ............ 578 

Glutenin subunits; compositional 
differences (Huebner et al.) 

Glutenin subunits; preparative separation 
by chromatography (Huebner and Wall) 


HRS, polar lipids in; effect on quality of 
bread and pasta products (Lin et al.) 


HRS; quality evaluation by alveograph 
(Khattak et al.) 

Nitrogen fertilization of, 
reductase (Hernandez et al.) 

Pasta products, common wheat content of 
(Feillet and Kobrehel) 

Periodicity of growth and _ starch 
deposition in developing wheat grain 
(Jenkins et al.) 

Peroxidase activity and isozyme patterns 
during kernel growth (Kruger and 
LaBerge) 

Protein content; hand dissection of 
individual grains (Farrand and Hinton) 


Protein fractions in chemically induced 
high-protein wheat seed (Strbac et al.) 


Storage of flour; amylograph viscosities 
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Tryptophan content of; effect of processing 
(Hussein et al.) 


Zein, accumulation in phenotypically 
modified lines of opaque-2 maize (Dalby 
and Tsai) 











